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SANTI RAHAYU 
H 0913095 
 
RINGKASAN 
 
 Cookies adalah salah satu jenis kue kering dengan bahan baku tepung 
terigu. Tepung terigu merupakan bubuk halus yang berasal dari gandum. 
Indonesia memiliki tingkat permintaan yang tinggi terhadap gandum impor, pada 
tahun 2015 Indonesia mengimpor gandum 7,4 juta ton/tahun, dan hingga bulan 
Juni 2016 mengalami peningkatan hingga 9,36 juta ton. Ketergantungan bahan 
baku industri pangan terhadap terigu impor harus dikurangi, yaitu dengan cara 
memanfaatkan bahan pangan lokal. Bahan pangan lokal yang dapat digunakan 
dalam pembuatan cookies kaya serat antara lain singkong, kacang hijau, kacang 
kedelai, dan pisang nangka. Singkong dapat dimodifikasi menjadi mocaf melalui 
proses fermentasi yang melibatkan jasa mikrobia. 
Cookies memiliki kadar air 1-5% dan aw yang rendah, sehingga teksturnya 
menjadi renyah. Mutu utama produk cookies adalah tekstur berupa kerenyahan. 
Kerenyahan produk sangat dipengaruhi oleh kadar air. Peyerapan uap air 
menyebabkan peningkatan kadar air, yang selanjutnya cookies akan kehilangan 
sifat renyahnya. 
Penelitian ini bertujuan untuk menduga umur simpan cookies kaya serat dari 
tepung campuran berbasis mocaf dengan menggunakan metode Accelerated Shelf 
Life Testing (ASLT) dengan model pendekatan kadar air kritis. Selain itu, pada 
penelitian ini digunakan variasi kemasan yaitu kemasan polietilen, metalizing, dan 
alumunium foil. Rangkaian penelitian yang dilakukan diawali dengan penentuan 
kadar air awal, kadar air kritis, kadar air kesetimbangan untuk selanjutnya 
diperoleh kurva isotherm sorpsi lembab dan persamaan umum Guggenheim 
Anderson dan de Boer (GAB), permeabilitas kemasan, serta pengukuran variabel 
umur simpan lainnya. 
Berdasarkan hasil penelitian, kadar air kritis cookies kaya serat dari tepung 
campuran berbasis mocaf sebesar 5,639% (db). Kurva isotherm sorpsi lembab 
cookies kaya serat menggunakan model GAB mempunyai bentuk sigmoid. Hasil 
pendugaan umur simpan cookies kaya serat yang diperoleh dengan metode ASLT 
model pendekatan kadar air kritis untuk kemasan polietilen, metalizing, dan 
alumunium foil berturut-turut adalah 1,9 bulan, 15 bulan, dan 23 bulan. Jenis 
kemasan sangat mempengaruhi umur simpan produk. Permeabilitas kemasan 
alumunium foil lebih rendah dibandingkan dengan kemasan metalizing dan 
polietilen, sehingga umur simpan cookies kaya serat yang dikemas dengan 
kemasan alumunium foil akan memiliki umur simpan yang lebih panjang 
dibandingkan apabila dikemas dengan kemasan metalizing dan polietilen. 
 
Kata kunci: Cookies, Serat, Mocaf (Modified Cassava Flour), Umur Simpan, 
ASLT Kadar Air Kritis, Kemasan 
 
 
xiii 
 
SHELF LIFE PREDICTION OF FIBRE RICH COOKIES FROM MIXED 
FLOUR MOCAF BASED WITH VARIATION OF PACKAGING 
 
SANTI RAHAYU 
H 0913095 
 
SUMMARY 
 
Cookies is a kind of pastry with wheat flour material. Wheat flour is a fine 
powder that is derived from wheat. Indonesia has a high demand for wheat 
imports, in 2015, Indonesia imported wheat 7,4 million tons/year, and until the 
month of June 2016 increased by 9.36 million tonnes. The dependence of 
industrial raw material on wheat imported should be reduced, that is by utilizing 
local food. Local food that can be used in the manufacture of fibre rich cookies 
include cassava, green beans, soybeans, bananas and jackfruit. Cassava can be 
modified to mocaf through a fermentation process that involves microbial 
services. 
Cookies have a moisture content of 1-5% and aw which is low, so the 
texture becomes crispy. The main quality products such as cookies are crunchy 
texture. Crispness product is influenced by the water content. Water vapor causes 
an increase in moisture content, which in turn cookies will lose the crunchy 
properties. 
The aims of this study to predict the shelf life prediciton of fibre rich cookies 
from mixed flour mocaf based using Accelerated Shelf Life Testing (ASLT) with a 
model approach to the critical moisture content. In addition, this study used a 
variation that is packaging polyethylene packaging, metalizing, and aluminum 
foil. The series of studies conducted beginning with the initial determination of 
water content, critical moisture content, equilibrium moisture content for 
subsequent moisture sorption isotherm obtained curve and the general equation 
Guggenheim Anderson and de Boer (GAB), the permeability of the packaging, 
shelf life and other measurement variables. 
Based on this research, the critical moisture content of fibre rich cookies 
from mixed flour mocaf based of 5,639% (db). Sorption isotherm curve of fibre 
rich cookies using GAB models have a sigmoid shape. Results of a shelf life 
prediction of fibre rich cookies obtained by the method of model approaches 
ASLT critical water levels for polyethylene packaging, metalizing, and aluminum 
foil consecutively 1.9 months, 15 months and 23 months. Type of packaging 
greatly affect the shelf life of the product. Aluminum foil permeability lower than 
metalizing and polyethylene packaging, so that the shelf life of fibre rich cookies 
are packed with aluminum foil packaging will have a longer shelf life than when 
packaged with metalizing and polyethylene packaging. 
 
Keywords: Cookies, Fiber, Mocaf (Modified Cassava Flour), Shelf Life, ASLT 
Critical Water Content, Packaging 
